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Patties merupakan produk restructured meat yang berbentuk pipih 
dengan ketebalan 1-2 cm dengan lebar yang hampir sama dengan lebar roti 
burger. Penggunaan daging dalam patties dapat disubstitusi dengan bahan 
berbasis filler, seperti pisang kepok putih. Pisang kepok putih dapat 
dijadikan alternatif dalam memodifikasi proporsi daging dalam patties, 
karena pisang kepok putih memiliki jumlah pati yang tinggi mencapai 
20,53% (Wibowo, dkk., 2008) yang berfungsi sebagai filler dan memiliki 
kandungan pektin 0,94% (Baker,1997) yang dapat membentuk gel dalam 
patties. 
Rancangan penelitian yang digunakan adalah Rancangan Acak 
Kelompok (RAK) faktor tunggal, yaitu proporsi pisang kepok putih dan 
daging dada ayam yang terdiri dari 7 (tujuh) perlakuan, yaitu konsentrasi 
pisang kepok putih 15%,20%, 25%, 30%, 35%, 40%, dan 45%. Masing-
masing perlakuan diulang sebanyak 4 (empat) kali. Parameter yang diuji 
adalah kadar air, daya pengikatan air, juiceness, tekstur (hardness dan 
cohesiveness), kadar pati, kadar protein, dan pengujian organoleptik 
(warna, tekstur, dan rasa). Data yang diperoleh kemudian dianalisa dengan 
uji ANOVA (Analysis of Varians) pada α = 5% dengan tujuan untuk 
mengetahui ada tidaknya pengaruh nyata antar parameter penelitian. 
Apabila ada pengaruh nyata akan dilanjutkan dengan uji DMRT (Duncan’s 
Multiple Range Test). Perlakuan terbaik ditentukan dengan grafik 
spiderweb. 
Hasil penelitian menunjukkan bahwa penambahan pisang kepok 
putih memberikan pengaruh nyata terhadap kadar air, WHC, kadar protein, 
kadar pati, kadar serat, cohesiveness, dan organoleptik patties ayam pisang. 
Tingkat kesukaan panelis terhadap warna, tekstur dan, rasaterbaik pada 
konsentrasi pisang kepok putih 30%, dengan kadar air (61,6225±3,2995%), 
WHC (97,0720±0,2441%), kadar protein (18,0266±1,4069%), kadar pati 
(5,6850±2,1809%), kadar serat (11,4300%), hardness (6.232,531±948,475 
g), cohesiveness (1,3850±0,3462), serta organoleptik kesukaan warna, 
tekstur, dan rasa patties berturut-turut 4,93, 4,96, dan 5,25. 
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ABSTRACT   
 
 Patties are restructured meat products which have a flat form with 
1-2 cm thickness similarly to burger buns width. Meat that consist on 
patties can be substitutes by filler substances, such “kepok putih”banana. 
“Kepok Putih” banana (Musa balbisiana triploid BBB) can be used as an 
alternative in meat proportion modification inside patties. “Kepok putih” 
banana reasonably become material modifiers because it has high amount 
of starch up to 20,53% (Wibowo et al,2008) which perform as filler, has 
pectin content up to 0,94% (Baker,1997) which formed gel inside patties.  
 The research design used was single factor Randomized Design 
Group (RAK), with 7 (seven) treatment proportion of white kepok banana 
and chicken breast meat, with 15%,20%, 25%, 30%, 35%, 40%, and 45% 
of kepok white banana concentration . Each treatment are repeated 4 (four) 
times. The parameters tested are water content, water holding capacity, 
juiciness, texture value (hardness and cohesiveness), starch content, protein 
content, and organoleptic testing (colour, texture, and taste). The data 
obtained will be analyzed with ANOVA (Analysis of Variance) at α=5% in 
order to determine whether there is a real effect among parameters of the 
study. If there is any real effect will be followed by DMRT ( Duncan’s 
Mutiple Range Test) for determining the level of treatment that gives a real 
difference. Best treatment is choosen from spiderweb graphic.  
 The research data showed that additioning “kepok putih” banana 
gave real effect to water content, water holding capacity, juiciness, 
cohesiveness, starch content, protein content, and organoleptic testing 
(colour, texture, and taste).  A level panelists for color, texture, and taste in 
the best sense is on concentration of 30% “kepok putih” banana, with 
61,6225±3,2995% water content level, 97,0720±0,2441% water holding 
capacity level,  18,0266±1,4069% protein content, 5,6850±2,1809% starch 
content, 11,4300% fiber content , hardness (texture value) 
6.232,531±948,475 g, cohesiveness (texture value) 1,3850±0,3462, with 
level of panelist of colour 4,93, level of texture 4,96, and level of taste 
5,25. 
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